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Monascus merupakan kapang ascomycetous yang dapat 
menghasilkan pigmen merah, oranye dan kuning yang dapat 
dimanfaatkan sebagai pewarna alami. Produksi pigmen Monascus dapat 
dilakukan dengan dua cara, yaitu fermentasi padat dan fermentasi cair. 
Durian adalah buah yang hanya terdapat pada daerah tropis. Salah satu 
varietas durian lokal yang dikembangkan di Indonesia adalah durian 
manalagi. Biji nangka sebagai media fermentasi menunjukkan hasil 
positif terhadap produksi pigmen Monascus. Biji durian manalagi 
memiliki kadar protein yang lebih rendah (3,4%) dibandingkan dengan 
beras (8%) yang umumnya digunakan sebagai media untuk 
menumbuhkan Monascus. Sehingga diperlukan sumber N yang 
ditambahkan dari luar. Sumber N yang ditambahkan dapat berupa 
senyawa organik dan anorganik. 
Rancangan penelitian yang digunakan adalah Rancangan Acak 
Lengkap (RAL) non faktorial dengan perlakuan yaitu penambahan jenis 
sumber nitrogen (MSG, Ekstrak khamir, Pepton dan Tepung kedelai). 
Masing-masing perlakuan dilakukan pengulangan sebanyak 3 kali. 
Pengujian yang dilakukan meliputi pengukuran kadar pigmen larut etanol, 
kadar pigmen larut air dan analisa total kapang. Data selanjutnya dianalisa 
menggunakan analisa varians (ANAVA) pada α = 5%. Apabila hasil uji 
ANAVA menunjukkan adanya pengaruh nyata, dilanjutkan dengan Uji 
Beda Jarak Nyata Duncan (Duncan’s Multiple Range Test) pada α = 5% 
untuk mengetahui taraf perlakuan yang memberikan perbedaan nyata.  
Data yang diperoleh pada perlakuan penambahan sumber nitrogen 
menunjukkan pertumbuhan terbaik dihasilkan oleh perlakuan 
penambahan pepton 1% yaitu 7,6263 log cfu/g. Rata-rata kadar pigmen 
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Monascus is an ascomycetous fungus which can produce red, 
orange and yellow pigments which can be used as natural dyes. Red yeast 
rice (Monascus was grown on rice) as the natural dyes have advantages 
compared to synthetic dyes, such as red yeast rice is not harmful for 
consumption. Monascus pigment production can be done in two ways, 
namely fermentation solid and liquid fermentation. Durian is a fruit that is 
only found in the tropics. One of the local durian varieties developed in 
Indonesia is the durian manalagi. Jackfruit seed as fermentation media 
showed positive results on Monascus pigment production. Manalagi 
durian seeds have a lower protein content (3.4%) than the rice (8%) which 
is commonly used as a medium for growing Monascus. Sources of N need 
added from outside. Nitrogen sources were added to form organic and 
inorganic compounds. 
The research design used was completely randomized design 
(CRD), non-factorial with factor of nitrogen source types (MSG, yeast 
extract, peptone and soybean flour). Each treatment is repeated 3 times. 
Tests conducted included measurement of levels of ethanol-soluble 
pigments, water soluble pigment and analysis of total mold. Data were 
analyzed using analysis of variance (ANOVA) at α = 5%. If the ANOVA 
test results indicate a significant effect, followed by Duncan's Multiple 
Range Test at α = 5% to determine the level of treatment that gives a 
significant difference. 
The obtained data on additional nitrogen sources showed the best 
growth produced by the addition pepton 1% is 7.6263 log cfu/g. Average 
highest rate of pigment produced by the addition of soy flour 1% is 5.309 
AU/g. 
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